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Ohio Mycological 'Bulletin No. 2 

W '. A. Kellerman, Ph.D., Ohio State University, 

Columbus, Ohio, March 25, 1903. 



FELICITATION. — The response to the proposition to form a 
Mycological Club has been most gratifying and several Bulletins can 
now be promised. Thanks are extended to the many professional bot- 
anists and eminent mycologists who have joined the enterprise. But it 
is noted also with special pleasure that some very young people and 
some very old people (old in years only, not in spirit and sympathy) 
are on the membership roll. The third Bulletin will give additional 
names of members; all can not be recorded in the present issue. 

Promise is again renewed that the Bulletin will be true to its 
original purpose, namely, to try to help beginners, pupils, students, and 
amateurs; to aid in systematically observing and studying the Mush- 
rooms, both for the pleasure of knowing more about our beautiful world, 
and for the purpose of enjoying the edible properties of the plants in 
question. I invite your assistance in still greatly extending the mem- 
bership. The fee is only 10 cents, and this pays for all the Bulletins to be 
issued this season. 



BOTANICAL NAMES. — Let beginners and those who have not 
studied botany, observe that in scientific language the principal name, 
or the name of the ge'-nus, is placed first, followed by the name of the 
species (kind). For example, we say Mor-chel'-la es-cu-len'-ta, Mor- 
chel'-la con'-i-ca, Mor-chel'-la an-gus'-ti-ceps, or Quer'-cus al'-ba, 
Quer'-cus ru'-bra, Quer'-cus vel-u-ti'-na, instead of Edible Morchella (or 
Edible Morel), Conical Morel, Narrow-head Morel, or White Oak, Red 
Oak, Black Oak. 

They are as simple and as easily learned as the English or common 
names, and ought to be more generally used. The form of the word is 
Latin — which is the universal language among educated people. Many 
plant names in universal use are the Latin, latinized, or scientific names, 
as Geranium, Hydrangea, Phlox, Deut'-zi-a, Ge-as'-ter, Bo-vis'-ta ; and 
some are the anglicised Latin names, as Rose, Saxifrage, Borage, Thyme„ 
Mint, Ag'-ar-ic. 



THE MORELS, HONEY-COMB FUNGI, OR MORCHELLAS.— 
It is proper to say Mor'-el, Mo-relle', or Mor-chel'-la (pron. mor-ker-la). 
These are among the earliest mushrooms of the season and are so peculiar 
that no one could mistake them. Besides, all of them are delicious ; none 
are injurious — I make this emphatic because some one recently said 
he thought one kind was poisonous. The figures on the following pages 
show the general appearance of the plants. They are reproduced by the 
kind permission of Professor Atkinson from his book on Mushrooms- 
Edible and Poisonous, and are a fair sample of the numerous excellent 
figures in that book which I hope many will be able to get and use. 

I propose that we make these fungi our first study of the season, 
so far as the members can take opportunity to observe them. Some 
botanists say there are many species (kinds) and call them by names, 
as given below ; arranging them in two groups according to the mode of 
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attachment of the top, or cap, to the stem. Cut vertically through the 
middle of the specimen and its structure will be plainly seen. 

1. LOWER MARGIN OF CAP, OR PI'-LE-US, UNITED TO THE STEM. 

Mor-chel'-la es-cu-len'-ta — with rounded or oval cap, or pi'-le-us. 
Mor-chel'-la con'-i-ca — with conical cap. 

Mor-chel'-la cras'-si-pes — like above but stem nearly as wide as cap. 
Mor-chel'-la de-li-ci-o'-sa — cap cylindrical or oblong, plants usually small. 
Mor-chel'-la an-gus'-ti-ceps — cap narrow, scarcely broader than stem. 

2. LOWER MARGIN OF THE CAP FREE FROM THE STEM. 

Mor-chel'-la sem-i-lib'-er-a — cap free from the stem to the middle. 
Mor-chel'-la bi'-spo-ra — cap free from the stem to the top. 
Mor-chel'-la punc'-ti-pes — stem with little scales or conical points. 




Fig. 10. Mor-chel'-la es-cu-len'-ta or Common Mo-rel'. Edible. From Atkinson's 
Mushrooms Edible and Poisonous. (Figure copyright.) 
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Professor Morgan writes as follows in the Journal of Mycology, 
8:49-50, June 1902: "With plentiful showers in the springtime the 
Morels grow abundantly in my vicinity. I have observed them critically 
for many years and have taken much pains to recognize as many as 
possible of the species that have been described. I invariably arrive at 
the same conclusion: that there are but two species. In the same spots 
the species vary much in form, size and color from year to year in accord- 
ance with the difference in warmth, sunshine and shower 

"My bundles of specimens gathered in different years bear a variety 
of labels as I look them over, but they are all assembled in my mind under 
two names: The first is Morchella esculenta, the second Morhella 
patula; in the first the pileus is wholly adnate to the apex of the stipe; 
in the second the lower part of the pileus is separate from the stipe." 

As to cooking, my best adviser says; "Cook in the various ways in 
which you cook oysters." 








Fig. 11. Mor-chel'-la con'-i-ca or Conical Mo-rel'. Edible. From Atkinson's 
Mushrooms Edible and Poisonous. (Figure copyright.) 
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How TO Send Specimens. — Pack snugly with abund- 
ant tissue paper or cotton in a pasteboard box of suit- 






able size. By following the hint here given on the 
margin (folding on the dotted lines) a box may be made 
from stiff pasteboard in case an empty one is not at 






hand. 
It should be filled completely and securely tied. Post- 






age on dried plants is 1 ct. per oz. ; on living plants, 1 
ct. per 2 oz. Put no writing on the inside, but numbers, 
names, dates, localities, or the usual data on botanical 






labels, are permissible. The name of the sender and 
postoffice should always be written on the cover. 





Specimens should always be numbered. If your first package con- 
tains specimens 1, 2, 3, then number the specimens in the next sending 
4, 5, etc. Never duplicate the former numbers and there will be no confu- 
sion in discussing the specimens. 



MEMBERS OF THE OHIO MYCOLOG1CAI, CLUB — SECOND IJST. 



Chas. R. Adams (O. S. U.) 

Rev. T. B. Atkins (Columbus) 

William C. Barbour (Sayre, Pa.) 

J. H. Beattie (O. S. U.) 

Jno. G. Black (Wooster) 

Prof. E. E. Bogue (Agr. Coll. Mich) 

F. M. Brigham (Toledo) 

F. L. Brown (Piketon) 

Geo. A. Crabb (O. S. U.) 

Dr. J. J. Davis (Racine, Wis.) 

Emily E. Derby (Dublin, N. H.) 

Alonzo Drake (O. S. U.) 

W. C. Dyer (O. S. U.) 

Antonia A. Eggers (Columbus) 

Prin. Chas. D Everett (Columbus, N. 

H S ") 
E. E.' Finney (O. S. U.) 
Mr. Fred. W. Flowers (Columbus) 
Maud Flynn (Columbus) 
Miss Florence Folger (Summit, N. J.) 
Nola Fromme (O. S. U.) 
H. A. Gleason (111. Industr. Univ.) 
R. W. Harned (O. S. U.) 
Prof. John H. Harshberger (Univ. of 

Pa.) 
Geo. D. Hedgcock (Mo. Bot. Garden) 
Luther Helmick (O. S. U.) 
Prof. J. S. Hine (O. S. U.) 
Lewis S. Hopkins (Troy) 
Theodore M. Hunt (Columbus) 
J. E. Hyde (O. S. U.) 
Guy H. Inskeep (O. S. U.) 
Dr. Davis L. James (Cincinnati) 
Rev. F. D. Kelsey (Toledo) 
Miss Josephine Klippert (Columbus) 
Carl Krebs, Ph. G. (Cleveland) 
Mabel Kutz (Milo) 



Prof. Edward Lee (Mt. Union Coll.) 

Dr. Josua Lindahl (Cincinnati) 

Signe Lindahl (Cincinnati) 

Elmore H. Lindsey (Mansfield) 

Prof. Wm. Lochhead (Ont. Agr. Coll.) 

E. V. Louth (Ashtabula) 

Prof. C. Macmillan (Univ. of Minn.) 

E. E. Masterman (New London) 

Dr. C. S. Means (Columbus) 

Prof. Chas. W. Mesloh (O. S. U.) 

Dr. C. F. Millspaugh vField-Colum- 

bian Museum) 
Prof. E. L. Morris (Washington, D. C.) 
L. W. Nuttall (Nuttalburg, W. Va.) 
Prof. Chas. H. Peck (State Botanist 

of N. Y.) 
Prof. Alfred M. Peter (Kv. Exp. Sta.) 
Geo. A. Pfaffman (O. S. U.) 
Thomas Piwonka (Cleveland) 
Prof. Chas. S. Prosser (O. S. U.) 
Judge Frank Rathmell (Columbus) 
Mrs. Sarah Langton Rice (Delaware) 
Frances Seaton (Cleveland) 
Mrs. K. D. Sharp (London) 
R. E. Shepard (O. S. U.) 
Abigail E. Simpson (Columbus) 
Dr. Chas. E. Slocum (Defiance) 
Raymond T. Smith (O. S. U.) 
R. Barclay Spicer (Meadville, Pa.) 
C. E. Stinchcomb (O. S. U.) 
Laura Parsons Thomas (O. S. U.) 
J. S. Vandervoort (Wilmington) 
Prof. A. Wetzstein (St. Marys) 
Prof. W. C. Whitney (Otterbein Univ.) 
L. A. Williamson (Bluffton, Ind.) 
Stella S. Wilson (Columbus) 
Prof. Albert A. Wright (Oberlin Coll.) 



